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parental lineage. The QH mare represents the small
proportion of solid-colored heterozygotes.
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H ealth education on the prevention of foodborne
disease is of the utmost importance. You are not

convinced? Would you change your mind if you dis-
covered that foodborne diseases caused by bacteria,
parasites, viruses, toxins, and chemical residues are
much more prevalent than you had realized? What if you
were told, for example, that every year, 8% to 10% of the
population is affected by a foodborne disease? Now, what
if you were to learn that, over the last 30 years, the
frequency of foodborne diseases has increased by over
300%? That type of information, along with precise
statistics on foodborne diseases, costs of foodborne
diseases, economic implications and various factors
affecting prevalence rates of foodborne diseases, is
given in Foodborne Diseases: a Focus for Health
Education. But this book gives you much more than that.
Contrary to the false belief that foodborne diseases are
only mild gastroenteritis, you will find that many food-
borne diseases could also result in serious acute com-
plications, such as haemolytic uremic syndrome, or
chronic sequellae, such as chronic arthritis, Guillain-Barré
syndrome, etc.

The 3 basic lines of defense against foodborne diseases
are explained: namely, the increase of hygiene of raw
foodstuff in agriculture and aquaculture; the application
of food processing technologies to control contami-
nants at the processing level; and, the most critical,
the education of consumers and food handlers. Multiple
examples of the behaviors (socio-economics, cultural,
etc.) that influence foodborne diseases are also pro-
vided. The authors then explain the Hazard Analysis:
Critical Control Point (HACCP) concept as an interna-
tionally accepted tool to manage food safety hazards.

The book highlights the fact that food safety is the
shared responsibility of all stakeholders, including
policy-makers, food producers, food processors, food
handlers, and consumers. These various groups need to
be educated to their respective roles in the prevention of
foodborne diseases. To be successful in reducing food-
borne diseases, it is not sufficient to have a pathogen
reduction policy and to perform inspections. Any coun-
try wishing to decrease foodborne diseases needs to
develop and implement a food safety education pro-
gram. This is a key component of a farm to fork imple-
mentation of HACCP-based systems, and it is an integral
part of risk management. A lot of material has already
been developed, and this volume provides many useful
references to the existing material that could be used as
a starting point for food safety educators.

Key elements for setting up a food safety education
program on a national basis or for a specific segment of
the population are explained. The book also provides
criteria that could be used to evaluate the food safety
education programs, based on practical international
experience. At the end of the volume, a table of char-
acteristics, transmission, and preventive measures is
given for major foodborne diseases. A table on issues to
risk communication is also provided.

The conclusion of the book states, “It is hoped that
this book will make a positive contribution to the
quest for increased health education in food safety.”
That would be indeed my personal conclusion after
having read the book, which is a must for any person
involved in food safety education or, even, in food
safety risk communication.
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